Soyasaponins I-V, A1-A3,': and acetyl-soyasaponin A1-A61~8) were reported as the constituents of crude soybean saponin. These saponins have a commonstructure with glucuronic acid linked at C-3 site of soyasapogenols A or B. It has been reported that soybean saponins have hemolytic,9)
Soyasaponins I-V, A1-A3,': and acetyl-soyasaponin A1-A61~8) were reported as the constituents of crude soybean saponin. These saponins have a commonstructure with glucuronic acid linked at C-3 site of soyasapogenols A or B. It has been reported that soybean saponins have hemolytic, 9) antioxidative,10) hypolipidemic,10) and hypocholesterolemicn) activities, and also undesirable bitter and astringent tastes depending on the concentration,12) and the structure. 13) While soybean saponins are therefore likely to contribute to undesirable tastes in soybean foods, Iijima et al. 13 Aspergillus strains for producing saponin hydrolase.
Wedid the 1st screening with 158 strains of the genus Aspergillus, monitoring the saponin hydrolyzing ability. After each strain was cultured on sterilized soybean hypocotyl medium, the culture was extracted with 9 volumes of water. The extracted solution and the crude saponin fraction (1 1U) were incubated for 4 days at 40°C. After incubation, the decomposition rate of soyasaponin I as a major saponin in llU was measured by HPLC. As shown in Table I , 26 strains were identified in the range of 81 to 100% decomposition rate with 8 strains having a 100%decomposition rate.
From the results of the 1st screening, we considered that the enzymes of hydrolyzing soyasaponin I to soyasapogenol B occurred in the crude enzymesolution. Wenoted particularly the enzyme that hydrolyzed the glucuronide bond soyasaponin I, because when soybean saponins were hydrolyzed to their aglycones, the undesirable taste intensity of the saponin was greatly decreased. 13) Wethus did further screening using 26 strains selected in the 1st screening. The enzyme activities were monitored by measuring the amount of soyasapogenol B released by the days. The saponin hydrolase activities in the culture broth were measured by HPLCanalysis using glycyrrhetic acid as an internal standard. As shown in Table II , although A. wentii, A. sulphureus and A. versicolor had high enzyme activity in the sterilized hypocotyl medium, these were not produced in the 1 1UMYmedium. A. oryzae and A. tamarii had high enzyme activity in liquid culture. We selected A. oryzae KO-2 for preparing a large amount of the enzyme, because it had the highest enzyme activity of all strains examined.
In a preliminatry experiment, we observed that the soybean saponin hydrolase was induced by the presence of soybean saponin in the medium. We thus investigated effects of various substances on the induction of the saponin hydrolase, to estimate what were the structural requirements for the induction of soybean saponin hydrolase. Therefore A. oryzae KO-2 was cultured in the presence of various triterpenoid saponins having a glucuronide bond (quillaja saponin, /?-escin, glycyrrhizic acid, soybean saponins), acidic polysaccharides having a /?-glucuronide bond (hyaluronic acid, heparin, and chondroitin sulfate) and the aglycones of triterpenoid saponins and sterols (/?-sitosterol and cholic acid). The effects of various substances on the induction of the saponin hydrolase are shown in Table III . The /?-escin had the highest potential for induction. The induced activities increased with increasing amounts of the added substance for 1 1U, soybean saponin B group and glycyrrhizic acid.
Other triterpenoid saponins induced the activity independent of the amount of added substance, but the induced activity was lower. The acidic polysaccharides having a /?-glucuronide bond and the aglycones of triterpenoid saponins had no effect on the activity.
Furthermore reduced soyasaponin I without a glucuronide bond, which was prepared by reduction with LiBH4 after esterification of soyasaponin I with 0.01 n HCl-methanol 
